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Dimensions 4 3 2 1 

Form/Thickness  1½ inch 

 Thick:  1” x 2½ – 3” 

 1 inch 

 Smaller, “bite-size” 

pieces; loss in 

thickness 

 ¾ inch 

 Flat 

 ½ inch 

 Thin like paper 

Texture  Fudgy 

 Moist and smooth 

 Firm, yet moist 

 Soft smooth 

 Soft, slightly chewy 

 Moist 

 Soft and crumbly 

 Part doughy and 

part hard 

 Dry  

 Dry and hard 

 Crumbly with hard 

edges 

 A bit grainy or sticky 

 Crisp 

 Hard and dry 

 Burnt and grainy 

 Hard/muddy 

 Hard, crumbles when 

cut 

Proportion  Perfect proportion  Sugary (too sweet)  Undefinable (too 

much/few eggs) 

 Floury or salty 

Flavor  Rich Chocolate 

 Chocolatey 

  

 Bland and mild 

  

 Tasteless 

 Floury 

 Bitter 

Chocolate Level  Out of this world 

 Sweet chocolate 

flavor 

 Chocolatey  Low chocolate  None 

 Brownie is bitter 

 

Mint  Mint flavor (if any) is 

light and chocolate 

flavor is easy to taste 

 Chocolate  Mint is the stronger 

flavor, but some 

chocolate can be 

tasted 

 Mint flavor is 

overpowering and 

cannot taste 

chocolate 

Add-ons/Extras 

(Potentially extra, but 

don’t overdo it!) 

 Frosting or nuts 

 Good by itself but 

can be 

complimented by 1 

of 4 add-ons: 

 Vanilla ice cream, 

marshmallows, nuts, 

frosting, or syrup 

topping (any variety) 

 2 of 4 add-ons  3 of 4 add-ons  Too many/much 

frosting or nuts 

 All add-ons 

combined and/or 

unbalanced 

proportion (more 

add-on than 

brownie) OR any 

add-on other than 

these 4! 

Nut Content/Frequency  5 or less per 2x2” slice 

 0-5 per brownie 

 10 or less per 2x2” 

slice 

 6-10 

 15 or less per 2x2” 

slice 

 11-15 

 More than 15 nuts 

per 2x2” slice 

 16+ 

 


